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Starter Chilled turnip soup,Sea grapes,Bread spoon
AR REERET VT L #A S
Appetizer “Matsumae-style” Autumn mackerel pressed sushi, Young ginger
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Deep-fried pike conger and chestnut fu roll,Grilled shiitake stuffed with shrimp
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Grilled chicken loaf with miso,Simmered Octopus,Steamed potato with sea urchin
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Fresh ginkgo , Red konjac

% M AL
Soup Dobin mushi (Japanese teapot broth)
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Pike conger, Matsutake mushrooms, Mitsuba, Sudachi citrus
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Sashimi Japanese spiny lobster, Ara
2RNY VA EoNF KE
Bonito, Filefish, Bluefin tuna
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Garnish set, Wasabi and Tosa-soy sauce
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Specialty MIZUTAKI chicken pot
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Awa-jidori chicken and onion
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Grilled dish Salt-grilled ayu with roe,Kabosu
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Balsamic sauce, Microgreens
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Deep-fried dish Fried “Mt. Fuji” salmon coated with wheat flour
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Senryo eggplant,Matsutake mushroom, okra,Snow salt
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Italian parsley,Sweet Hatcho miso

®OA FRITHF U g R KBE
Entrée Premium Omi beef fillet, charcoal-grilled
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Kamo lotus root,Fruit tomato,Bok choy stems
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Fresh wasabi, Golden mustard,Soy-based sauce
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Rice Rice porridge (beaten egg and wild chervil )
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Steamed rice with mukago (yam bulbs), salmon roe, and grated yuzu
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Pickles Five assorted pickles
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Dessert Persimmon shell
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Chestnut, Dainagon azuki bean, Shiratama mochi
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Shine Muscat grapes,Pear
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The menu may vary slightly depending upon the a of fresh ingredients
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